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I'he audit tool\ place in tlic Setherlands from hla! 35 through June 23.  2005 

,4n opening meeting \ \as held on hfa! 25,  2005. in The Hague \\ith the Ccntral Competent 
author it^ (CCA). At this meeting. the auditor confirmed the objccti\e and scope of'the 
audit. the auditor's itinerary. and requested additional information needed to complete the 
audit of the Netherlands' meat inspection s j  stem. 

The auditor \\as accompanied during the entire audit b j  representatives from the CCA. the 
National Inspection S e n  ice for Livestock and Meat (RVV). and representati~res from the 
regional and local inspection offices. 

2. OBJECTIVE OF THE AUDIT 

This audit \\as a routine annual audit. The ob.jective of the audit mas to evaluate the 
performance of the CCA with respect to controls over the slaughter and processing 
establishn~ents ccrtitied by the CCA as eligible to export meat products to the United 
States. 

In pursuit of the objective, the following sites were visited: the headquarters of the CCA, 
one regional inspection office, one district office. two laboratories perforn~ing 
microbiology and species ~rerification testing. three swine slaughter establishments, five 
meat processing establishn~ents and two cold storage facilities. 

1 Competent Authority Visits Comments 

Competent Authority 
I1 Central 

11 I 
1 

VWAIRVV Headquarters 1 

I District 

!

1 
I1 

1 

1 

I 

1/ 
V W N R V V  Eastern Region 

VWAIRVV Harderuijk District 1 
I 

Laboratories 
-

Meat Slaughter Establishments 

Meat Processing Establishments l 5 1 
/ Cold Storage Facility j 2 1 

3 .  PROTOCOL 

This on-site audit was conducted in four parts. One part involved visits \\it11 CCA officials 
to discuss oversight programs and practices. including enforcement acti\ ities. 1he second 
part in\ o l ~ ~ e d  an audit of a selection of records in the countr! 's inspection headquarters or 
regional offices. ? he third part ~ n \  o l ~ e don-site \ islts lo 10 establishments: three siaughter 
establislments. f i ~e meat processing establishments. and two cold storage facilities. The 
fourth part i n v o l ~  ed 1 isits to t\\ o laboratories. One laboratory n a s  conducting anal] ses of 
routine samples from certified slaughter establishments for the presence of generic 
Ercher~chiu colr (E coli) and Scilnio~ellcr.The second laboratorq \\as conducting species 
\ erification testing for products destined for export to the United States. 



Program effect i~  eness determinations of'the Netherlands' inspection s j  stcm focused on 
ti\ e areas of risk. ( 1 ) sanitation controls. including thc implementation and operation of' 
Sanitation Standard Operating Procedures. (2)  animal disease controls. (3)  
slaughter/processing controls. including the implementation and operation of HL4CCI' 
programs and a testing program for generic E coli. (4) residue controls. and ( 5 )  
enfbrcement controls. including a testing program for Sc~l~nonellcr. The Netherlands 
inspection s j  stem mas assessed b j  evaluating these fi\ e risk areas. 

During all on-site establishment visits. the auditor evaluated the nature, extent and degree 
to nhich findings impacted on food safety and public health. The auditor also assessed 
how inspection ser~, ices  are carried out by the Netherlands and determined if establishment 
and inspection system controls \+ere in place to ensure the production of meat products that 
are safe, unadulterated and properly labeled. 

At the opening meeting. the auditor explained to the CCA that their inspection system 
mould be audited in accordance u i th  three areas of focus. First. under provisions of the 
European Con~niunityIUnited States Veterinary Equivalence Agreement (VEA). the FSIS 
auditor - o d d  audit the meat inspection system against European Commission Directive 
64433IEEC of June 1964; European Commission Directi\re 96/22/EC of April 1996; and 
European Commission Directive 96123IEC of April 1996. These directives h a ~ e  been 
declared equ i~a len t  under the VEA. 

Second, in areas not covered by these directives. the auditor mould audit against FSIS 
requirements. FSIS requirements include daily inspection in all certified establishments. 
humane handling and slaughter of animals, the handling and disposal of inedible and 
condemned materials. species verification testing. and requirelnents for HACCP. SSOP. 
testing for generic E. coli and Salnzo~wlla. 

Third, the auditor mould audit against an) equivalence determinations that ha\.e been made 
by FSIS for the Netherlands under provisions of the SanitaryIPhytosanitarq Agreement. 
Accordingly, FSIS has made an equivalence determination regarding the use of the I S 0  
Method 6579 for Scrl~nor~elln as well as testing for the presence of Et7terobac1er.ic1cecie in 
lieu of generic E.coli. 

4. LEGAL BASIS FOR THE AUDIT 

The audit was undertaken under the specific provisions of United States l a ~ l s  and 
regulations, in particular: 

The Federal Meat Inspection Act (21 U.S.C. 601 et seq.). 

The Federal Meat Inspection Regulations (9 CFR Parts 301 to end). nhich include the 
Pathogen Keductlon/HACCP reguiations. 

In addition. compliance ui th  the follouing European Colnmunity Directives ivas also 
assessed: 



Council Dirccti\re 631-133 'EEC of June 1964 entitled Health Problems Affecting Intra- 
Community 1 rade in Fresh hleat 
Council Direct i~e 96/23/EC of 39 April 1996 entitled hleasures to Monitor Certain 
Substances and Residues .I hereof in Li\ e Animals and Animal Products 
Council Direct i~e 961221EC of 29 April 1996 entitled Prohibition on the IJse in Stock 
farming of' Certain Substances Ha\ ing a Hormonal or Th! rostatic Action and of' B- 
agonists 

5 .  SUMMARY OF PREVIOUS AUDITS 

Final audit reports are a1,ailable on FSIS' ~vebsite at the following address: 
http:llu\~~v.fsis.usda.go\~/Regulations - & - PoliciesIForeign-AuditReportsIi11dex.asp 

In the FSIS audit of the Netherlands in September 2003, the following findings \%ere 
observed: 

Non-FSIS approved laboratory testing method for Suln~onelltr (VIDAS SLM). 
Species verification did not include testing for the presence of beef. 
Inadequate post mortem inspection procedures (mesenteric lymph nodes were not 
palpated). 

In the FSIS audit of the Netherlands in AprilIMay 2004. iinprovcinents were noted. 
However. the following findings were observed: 

Insanitary practiceIprocedure concerning handling contaminated hog Carcasses as well 
as dripping condensation onto exposed hog carcasses. 
Production line employees did not remove or change their working clothing before or 
after using restrooms and!or lunch/break room facilities. 
Submaxillary lymph nodes were not incised/examined by the responsible ineat 
inspector(s) in one slaughter facility. 
HACCP and SSOP record keeping deficiencies. 

6 .  MAIN FINDINGS 

6.1 Legislation 

The auditor \\.as informed that the relevant EC Directives. determined equivalent under the 
VEA. had been transposed into the Netherlands' legislation. 

6.2 Government O\rersight 

The Food and Consiiiner Product Safety Authority (VWA) is not only an independent 
agencj in the Ministry of Agriculture, Nature. and Food Qualitj (LNV) but also is a 
delivery agencq for the Ministrj of Health. Welfare and Sport. The VWA is responsible for 
the inspection and super\ ision of h o d ,  non-food, animal health. and animal nelfarc. It 
consists of a central coordiilating unit and t u o  deli\ erj  units: 

1 )  Inspectorate for Health Protection and Veterinary Public Health (KvM') 



2 )  National Inspection S e n  ice for l,i\.estock and Meat ( R V i J )  

The RVV has the organizational structure and staffing to ensure un i iom implementation of 
U.S. requirements in those establishn~ents certified to export meat to the United States. 
RVV is responsible for directing. planning. and del  eloping meat inspection s j  stem in the 
Netherlands as nel l  as o\ ersight and enforcement of the FSIS regulatory requirements. 
RVV ensures that the production and sale of animals and products of animal origin meet 
the standards required for public and animal health and animal \\elfare. These standards are 
laid don11 in European tinion directi\w and Dutch l a u .  KVV also carries out tasks related 
to animal melfare and animal disease pre\ ention and control through its operational staffs 
in the field. RVV has a staff of approximately 1.320 personnel to carr] out its meat 
inspection actixities. All RVV inspection personnel assigned to establishments certified to 
export meat to the United States are go\ernment employees receiving no ren~unerations 
iiom either industry groups or establishment personnel. 

6.2.1 CCA Control Systems 

The RVV regulatory o\rersight of its meat inspection program consists of four levels: 
central. regional. district. and team. RVV provides direct o\ ersiglit of four regional offices. 
uhich provide oversight of tnelke district offices. The district offices manage 42 teams 
with each team being superLised by a Team Leader who has responsibility of two or more 
establishments. The 'Team Leader supervises two or more veterinarians-in-charge. other 
full time RVV ~eterinarians,  part-time veterinarians (practitioners) and full-time RVV meat 
inspectors. 

6.2.2 Ultimate Control and Supervision 

The RVV has the legal authority to supervise and enforce the Netherlands' meat inspection 
acti\ ities through its linear government oversight, i.e.. headquarters to regions to districts to 
Team Leaders. 

The in-plant inspection personnel are supervised by the ~reterinarian-in-charge (VIC) who 
has the authority to suspend the establishment's production operation any time the 
mholeson~eness and safety of the product are jeopardized. 7'he VIC reports directly to the 
Team Leader. The Team Leader is responsible for performing comprehensive monthly 
internal revieus of the establishn~ents certified as eligible to produce products for export to 
the lJnited States. 

6.2.3 Assignment of Competent, Qualified Inspectors 

Veterinarians and ineat inspectors possess the required educational degree necessary to 
meet minimum qualifications set by RVV. These inspection personnel have participated in 
the iniroduciory training courses (six liioiiifis for i-eierii~a~iaiis for meai aild foiir i ~ ~ o i i i h s  
inspectors) as well as on-the-job training under the super\.ision of the experienced 
~reterinarians. The regional offices maintain individual training records of inspection 
personnel. Based on these records. all official ~~eterinarians and meat inspectors assigned 
to the G.S. appro~red establishments are PR'I-IACCP trained. Team Leaders carry the 



responsibilit~ to el aluate and report 011 the performance of the in-plant inspcction 
personnel. 

6.2.4 Authorit! and Rcsponsibilit! to Enforce the 1,aus 

The RVV has the authorit! for ca rq  ing out the Netherlands' meat inspection program 
including o\ ersight and cnfbrcement of the FSIS  regulator^^ requirements in establishments 
certified to export to the United States. RVV not onlj has the authorit! to approlre 
establisl~ments for esport to the United States. but also has the responsibilit) for 
nithdrauing such approval uhen  establishments do not meet FSIS requirements. Through 
the legal process in the courts. RVV. \\ith the assistance of the Netherlands' Investigation 
and Prosecution Agency (De Algernene Inspectie Dienst), has the authority to prosecute 
meat establishments and \\itl~draw official inspection. 

6.2.5 Adequate Administrative and Technical Support 

The RVV has adequate administrative and technical support to operate the Netherlands' 
meat inspection s~ stem and has the resources and the abilit! to suppost a third-party audit 

6.3 Headquarters Audit 

The auditor conducted a revieu of inspection system documents at headquarters. one 
regional office. one district office. and all in-plant inspection offices at the audited 
establishn~ents. 

The records review focused primarily on food safety hazards and included the f o l l o ~ i n g :  

Internal re\ieu. reports. 
National residue program 
Super\isory visits to establisl~nents that were certified to export to the U.S. 
Training records for inspectors. 
New l a u s  and implementation documents such as regulations, notices. directives 
and guidelines. 
Sanitation. slaughter and processing inspection procedures and standards. 
Control of inedible and condemned materials. 
Export product inspection and control including export certificates. 
Enforcement actions. 

No concerns arose as a result of the examination of these documents. 

6.3.1 Audit of Regional and Local Inspection Sites 

'The FSIS auditor re\ ieued the Netherlands' meat inspection records and held inter1 ieus  
hi th  the RVV inspection officials at the regional oflice and district office s h o ~ n  belo\+: 

Regional East (Ksing Oost) in Arnhem 
District Office in Harderlvijk 



The purpose ofthe inter\ iens  \\as to examine the meat inspection I-ecords and determine 
the degree of go\ ernment o\ ersight and control pro\ ided bj the regional and district offices 
selati\.e to the establishments certified to export to the Cnited States. No concerns arose as 
a r c s ~ ~ l t  ofthis se~rie\\. 

7. ESTABI_ISHI\/IENT AUDITS 

The FSIS auditor visited a total of 10 establishments. 1 hree \\ere slaughter establishments. 
five were meat processing establishments. and t n o  \\ere cold storage facilities. None of 
the 10 establishments audited \\ere delisted or recei\ ed a Notice of Intent to Delist (NOID) 
from the RVV. 

Specific deficiencies are noted on the attached indi\ idual establishment reports 

8. RESIDUE AND MICROBIOLOGY LABORATORY AUDITS 

During the laboratory audits, emphasis mas placed on the application of procedures and 
standards that are equivalent to United States' requirements. 

Residue laboratory audits focus on sample handling. sampling frequencj. timely analqsis 
data reporting. analytical methodologies, tissue matrices, equipment operation and 
printouts, detection levels. recovery frequencq , percent recoveries, intra-laboratory check 
samples. and quality assurance programs, including standards books and corrective actions. 
For this audit. FSIS did not review an! residue laboratories in the Netherlands. 

Microbiology laboratory audits focus on analyst qualiiications. sample receipt. timely 
analysis. analytical methodologies, analytical controls, recording and reporting of results. 
and check samples. For private laboratories. the FSIS auditor evaluated con~pliance uith 
the criteria established for the use of private laboratories  under the PRIHACCP 
requiren~ents. 

The follo\ving laboratories were reviewed: 

CCL is a private laboratory located in Veghel. It conducts microbiologj, analyses 
(Enteuohncteui~tcene). 
TNO is a private laboratory located in Zeist. It conducts Species Verification for 
products destined to the United States. 

No concerns arose as a result of these reviews. 

9. SANITATION CONTROLS 

AS iarlicr, ih5 F C l C  -..A:+-.. C --.. <.,, .,, E.,, ,.-,,no .,c,:,.1, t,, ," ,a,, ,,, ,,r,,\,. t;v,,, 
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countrq,'~ meat inspection system. The first of these risk areas that the FSIS auditor 
re\,ie\ved \\as Sanitation Controls. 

Based on the on-site audits of establishments. the Netherlands' inspection s j  stem had 
controls in place for SSOP programs. all aspects of facilit~r and equipment sanitation. the 



pre\.ention of actual or potential instances of product cross-contamiilation. good personal 
1q.giene and practices. and good product handling and storage practices. 

In addition. the Netherlands' inspection system had controls in place for \later potabilit! 
records. chlorination procedures. back-siphonage pre\ ention. separation of operations. 
temperature control. nork space. \,entilation. ante-mortem facilities. uelfare facilities. and 
outside premises. 

9.1 SSOP 

Each establishment ivas e\ aluated to determine if the basic FSIS regulator!, requirements 
for SSOP were met. according to the criteria employed in the United States' domestic 
inspection program. The SSOP in the 10 establishments audited uere  found to meet the 
basic FSIS regulatory requirements with the fo l l o~ ing  esceptions: 

In one establishment. the responsible establishment en~plo~ree did not follow the 
dropped meat procedures, as written in establishn~ent's SSOP plan, causing cross 
contamination between two pieces of the meat on the table. 

The SPS in the 10 establishments audited uere  found to meet the basic FSIS regulatory 
requirements with the follouing exceptions: 

In one establishment. nlaintenance of o \ ~ r h e a d  structures above esposed 
product/equipn~ent (injecting and tumbling machines) in curing room had been 
neglected and loose. flaking paint and numerous holes in ceiling kvere evident. 

9.2 EC Directive 641433 

In the applicable establishnlents, the probisions of EC Directike 64433 were effectively 
implemented regarding sanitary measures. 

10. ANIMAL DISEASE CONTROLS 

The second of the five risk areas that the FSIS auditor reviewed was Animal Disease 
Controls. 'rhese controls include ensuring adequate animal identification, control over 
condemned and restricted product. and procedures for sanitary handling of returned and 
reconditioned product. The auditor determined that the Netherlands' inspection system had 
adequate controls in place. No deficiencies were noted. 

There had been no outbreaks of animal diseases mith public health significance since the 
last FSIS audit. 

The third of the fi1.e risk areas that the FSIS auditor revie~ved \$as Slaughter/Processing 
Controls. The controls include the follon ing areas: ante-mortem inspection procedures, 
ante-mortem disposition. humane handling and humane slaughter. post-mortem inspection 
procedures. post-~nortem disposition. ingredients identiiication. control of restricted 



ingredients. formulations. processing schedules. equipment and records. and processing 
controls of cured. dried. and cooked products. 

The controls also include the implementation of HACCP s j  stems in all establishments and 
implementation of a testing program for E~itet.ohtrctet.ilrce~re in lieu of generic I.:. coli in 
slaughter establishments. 

1 1 . 1  Humane Handling and Humane Slaughter 

No deficiencies were noted. 

1 1.2 HACCP Implementation 

All establishments approved to export meat products to the United States are required to 
have developed and adequateljr implen~ented a HACCP program. Each of these programs 
\\as e~raluated according to the criteria emplojred in the United States' domestic inspection 
program. 

The HACCP program Lvere rer~iewed during the on-site audits of the eight establishments 
( tuo  ofthe 10 establishinents audited were cold storage facilities). Five establishments had 
adequately implemented the HACCP requirements while three establishments did not full) 
meet HACCP imple~nentation requirements. 

In two establishments. HACCP records documenting the calibration of process- 
monitoring instruments did not include the time the specific event occurs. 
In one establishment, HACCP records did not document all four parts of the 
corrective actions taken in response to a deviation from a critical limit. 

I n  regards to processing control. there were two stainless steel containers mithout proper 
identification in the production area as follous 

One container with edible pork blood in mixinglstuffing room. 
One container with edible pork sausages (finished products destined for rework due 
to quality issues) was next to another container with inedible pork sausages 
(finished products marked as categorj 3 material). 

1 1.3 Testing for Generic E. coli 

The Netherlands has adopted the FSIS requiren~ents for testing for E. coli \kith the 
exception of the follow ing equivalent measures. 

Using Enter.ohcrcter-icrccae testing program instead of generic E coli as an indicator 
organism. 
Using four sampling sites on carcass (flank. brisket. rump, and back). 
Using cork-borer sampling tool. 

Three of the 10 establishments audited \\ere required to meet the e q u i ~  alent ol'the basic 
FSIS regulatory requirements for testing for generic E coli and \\ere e ~ d u a t c d  according 



to the criteria emploj ed in the linited States' domestic inspection program and the 
alternatile procedures submitted bq the CCA and determined equi~alent b j  FSIS. 

Eclui\ alent generic E coli testing (i.e.. En[er.ohc~cte~.ic~cc~c~e) \!as proper11 conducted in the 
three slaughter establishments. 

T u o  of the 10 establishments audited \vere producing ready-to-eat products for export to 
the llnited States. These tmo certified establishments nere  canning facilities and were 
producing con~mercially sterile pork products (i.e.. canned hams, canned luncheon meat. 
and canned cocktail sausages). Lisfericr testing is not required b j  FSIS for these types of 
ready-to-eat products. 

1 1.5 EC Directive 641433 

In the applicable establishments. the provisions of EC Directive 641433 uere  effectively 
implemented regarding slaughterlprocessing controls. 

12. RESIDUE CON'l'ROLS 

The fourth of the li1.e risk areas that the FSIS auditor reviewed was Residue Controls. 
Based on the docu~nent rel~iew in regional, district. and applicable inspection offices. the 
Netherlands' National Residue Control Program for 2005 was being followed and was on 
schedule. For this audit. FSIS did not review any laboratory conducting residue testing. 

13. ENFORCEMENT CONTROLS 

The fifth of the five risk areas that the FSIS auditor reviewed Lvas Enforcement Controls. 
These controls include the enforcement of inspection requirements and the testing program 
for Sulmonella. 

13.1 Dailq Inspection in Establishments 

Inspection was being conducted daily in all establishn~ents. 

1 3.2 Testing for Sc~lmoiwllc~ 

The Netherlands has adopted the FSIS requirements for testing for Scrln~o~~el l~i  nith the 
exception of the following equi\.alent measures: 

The Netherlands uses a continuous. on-going sampling program to determine when 
to illitiate additions! ,C,.!!,plc,j?e/[g testin" 

0' 

The Netherlands uses the s l a b  protocol for sampling. Samples are conlposited and 
the entire con~posite is analyzed. 
The Netherlands uses the IS0  6579 testing nlethod for the detection of S~rlnlonellrr 
The Netherlands uses the VIDAS SLM screening method for Scrlmo~wll~~. 



Three of the 10 establishn~entsaudited nere required to meet the basic t SIS regulator> 
requirements for Scilmo~7ellutesting and itere e\ aluated according to the critesia emplo> ed 
in the IJnited States' domestic inspection program. 

S'uln1o~7ellrrtesting \\as properlj conducted in all three of the certified slaugl1te1 
establishments. 

13.3 Species Verification 

Spccics ~erification n a s  being conducted in those establisl~ments in ohich i t  n a s  required. 

13.4 Monthly R e ~ i e w  s 

During this audit it was found that in all establishments lisited. month11 super\ isorq 
re\ iews of certified establishments mere being performed and doc~unented as required. 

13.5 Inspection System Controls 

The CCA had controls in place for ante-niortem and post-mortem inspection procedures 
and dispositions; restricted product and inspection samples: disposition oS dead. dying. 
diseased or disabled animals: shipment security, including shipment betu'ecn 
establishments; and prevention of commingling of product intended for export to the 
United States with product intended for the domestic market. 

In addition. controls were in place for the importation of only eligible livestock from other 
countries. i.e.. only from eligible third countries and certified establishments uithin those 
countries. and the importation of only eligible meat products from other counties for further 
processing. 

Lastly. adequate controls were found to be in place for security items. shipment security. 
and products entering the establishnlents from outside sources. 

14. CLOSING MEETING 

A closing meeting was held on June 23, 2005, in The Hague with the CCA. At this 
meeting. the primary findings and conclusions from the audit were presented by the 
auditor. 

The CCA understood and accepted the findings. 

Dr. Nader Memarian 
Senior Program Auditor 



15. L4TT.4CF-lhlETiTS TO .fHE ;"\UDIT REPORT 

Indiiidual Foreign Establishment Audit Forms 
Foreign Countq  Response to Draft Final Audit Report 
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Foreign Establishment Audit Checklist 

Place an X in the  Audi: Resul ts  b lock  t o  indicate n o n c o m ~ l i a n c ew ~ t hrequ i rements .  U s e  0 if no?  applicable. 
Part A - San~taf ionStandard Operating Procedures (SSOP) AXII Part D - Contnued A.at 

B a s c  Requirements 
--

q e ~ , . ~  Economic S a m ~ l i n u  ~ ~ S , I S  

7 VL1-itten SSOP 

9 Sgned and daed SSOP by cr-sl:e or overall a~tho-cty I 

Sanitation Standard Operating Procedures (SSOP) 
Ong&g Requirements 

10 lrnplementat~onof SSOP s ~ncludng rnonltorlng of ~mplementatton 1 
1!. Mantenanoeand evaluation of the effecbveness of SSOP's 

12. Correct~veaction when the SSOPs have faied to preven! drect 
product contamina?~m or adutera:~on I 

13 Caly r c o r d s  documeit  Item 10 '1 and :2above 

Part B - kzard Analysisand Critical Control 
I 

Point (HACCP) Systems - Basic Requirements 

14 Developed a d  implemented a wnt tm HACCP plan I 

15 Contents of the HACC? Ilst the f m d  safety hazards 

-cri t~cd c o n b  pants cr~t ical  Iim~ts p x e c w e s  mrrecbve actions I 

34 Speces -est~ng 

Part E -Other Requirements I 
I 

36 Export 

37 Import I 

38 Establ~shmen: Grsmds and Pest Cor.:rol 

39. Establishment Construc:~on/Maintenance I 

42. Piurnblng and Sewage I 

43 Water Supoly 

45. Equipment and Utensils 
I 

46 Sanltary Operations I 

47 Employee nyglene 

48 Condemnea Product Control 

Part F - Inspection Requirements I 

49 Government Staff~ng 

50 Daily nspec t im Coverage 

I 
51 Enforcemeit 

54 Ante M o r t m  l n s p c t ~ o n  
I 

5: Post M o n m  Inspect~on 

Part G - Other Regulatory Oversight Requirements 
I 

6 E d r o p a r  Commun~ty 3rect1ves 

16 Records documenting impkmen:at~on ana monltonng of the 
HACCP plan 

17 The HACCP plan IS sgned and dded by the respons~ble 
establishment indivdual 

Hazard AnalysG and  Critical Control Pomt 
(HACCP) Systems - Ongoing Requirements 

18 M o n ~ b n n gof rl4CCP plan 

1S Venf~cabon and vaioat~on of -IACCD plan 

20. Corrective action written in fiACC3 pian. 

21 Reassessed adequacy of the HACCP man 

I 

I 

I 

22 iiecords docurnmt~ng f i e  wrltkn HACCP p l a l  monitorlrg of the 
cr i t~calconbol p n t s  dates wd trnes d speaf~cevent ocwrrerxes , 

Part C -Economic Ihholesomeness 

23 Laoellng - hoduct Stan-larcs I 

24. Labding - Net Weights 

25 General Labelmg 

26 FII Prod StandadslBoneless (Defezs/AQL1Pffk S k ~ n s N o ~ s t u r e )  

Part D -Sampling 
Generic E. col i  Testing 

27 Wrltter, Procedures 

28 S a r p l e  Co lkc t~on Analys~s I 

29 Records 

Salmonella Rrforrriance Standards - Basic Requirements 



There n-ereno significmt findings to report afier consideration of  the nature. degree. and extent of all 
obsen-ations. 



-- 

-- 

-- 

-- 

-- 
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Foreign Establishment Audit Checklist 

-06 :5 23,]5 1 !?t \-:?.:rhds 

5 h L l i E 3 F  &I; T,?:Sj E TV3: Z C  L - 3  -
-

Dr.Nade: Memarian N a \ - S I - E  L,~-cI: 1 32: JI~:,- ~A,DI: 

Place an X I r  t he  A u a i t  Resu l t s  b l o c k  t o  ~ n d i c a t encncompl iance ~ v i t hrequ i rements .  U s e  0 if no t  appl icable. 

Part A - San~tabonStandard Operating Procedures (SSOP) AXI, Part D - Continued A~131t 

Basc Requirements K ~ S "  
-

Economic Sampling 
--

i i e ~ ,s 

7 &rit:en SSO? 33 S c + e d ~ l e dSample I 

34 Speces -estin; 

9 Sgned and cdec  SSOF by n-site or ove;al author~ty I 35 Sesldue 

Sanitat~onStandard Operating Procedures (SSOP) 
Ongoing Requirements 

Part E -Other Requirements I 

10 lmplementat~onof SSOP s lncludng monltor~ng of ~mplemen:at~on x 
11 Mantenance and evaluation of the effec~veness of SSO? s 

12 Correct~veac ton  ~ h e r  the SSOPs have faied tc prevent drect  
38 Estaolshment Growds and Pest Ccl t ro l

product contamlnat~m or adukerat~on 

13 Daly records document ~ tem 10 11 and l i a b o v e  

Part B - Hazard Analysis and Critical Control 
Point (HACCP) Systems - Basic Requirements 

14 Developed a d ~mplementeda wnt tm HACCP plan 

15 Contents of the HACCP list the f a d  safety hazards, 
cntlcri c o n b  pants crltlcal llmlts pocealres mrrecbve actlons 

16 Records aocurnent~ng mpbrnentatlon and mon~tonng of the 
HACCP plan 

17 The h A C C P  plan IS sgned and d z e d  by the respons~ble 
estabhshment ~ n c ~ v d u a l  

-
Hazard Analysis and Critical Control Point 
(HACCP) Systems - Ongoing Requirements 

18 Monibnng of i A C C P  p l a ~  

19 Venf~cabon and vaidatlon of HACCP plan 

20 Correct~veaction wntten In HACCP plan 

21 Reassessea adequacy o' the Y K C P  plan 

22 iiecorcis docurnelring me wr~tten HACCP ~ I a n  monitorlq of the 
c ~ i t ~ c a lc o n t o  p n t s  aaes and trnes d speztf~cevert occurrerces 

Part C -Economic l \Mlolesomeness 

23 Labeling - Roouct Stanaards 

24 -abd~ng- Net Welghts 

25 General Laaeliyg 

25 Fin Prod Standards/Boneless (3e feds IAQUPxk Skins/Moisture) 

Part D -Sampling 
Generic E. col i  Testing 

27 Written Procedures 

I-

1 
I 

I 

I 

I 

I 

I 

I 

I 

42. Plumblng and Sewage 

43 Water Supply 

44 Dress~ng R c o r n s I L a ~ t o r ~ e s  

45 Equipment and Utens~ls 

45. Sanitary Operations 

47 Employee hygiene 

48 Condemned Proouct Control 

Part F - Inspectbn Requirements 
- 1 - 1-

49 Government Staff~nG 

50 Dally lnspecticr Coverage 

51 Enforcement I 

52 Humane handiing 0 

56 Ante M o r t m  l n s ~ c t l o n  0 

0 55 %st N e c m  I r s p c t i a n  0 
I 

Part G - Mher  Regulatory Oversight Requ i~ rnen ts  

Salmonella Performance Standards - Basic Requirements 



Tote: All deficiencies noted during the p e l  ious FSIS audit (_April l l a ~ .  3003)had been addressed and 
corrected prior to this audit. 

10 The responsible establishment emploj ee did not fo l l o l~  the dropped meat procedures. as v,rinen in 
establishment's SSOP plan. causing cross contamination of products (9CFR part 31 6.13).  



Foreign Establishment Audit Checklist 

Place an X in t h e  Audi t  R e s u l t s  b l o c k  t o  indicate noncompl iance with requ i rements .  U s e  0 if n o t  appl icable 
Part A -Sanitation standard Operating Procedures (SSOP) 4 ~ 3  Part D - Continued Am'  

Basic Requirements i i S J, Economic Sampling ;ieSJI3S 

7 Written SSOF 
I 

33 Scnecc~ed Sample 

8 Recaras documenrng implementation I 

9 Signed and daed SSOP by m-si:e or overall author~ty 

Sanitation Standard Operating Procedures (SSOP) 
Ongoing Requirements 

I Part E -Other Requirements 
I 

10 Inplernentat~onof SSOP s ~ncluang monltcrlng of lmplementat~on 36 Export 

11. Maintenance and evaluaton af the effecbveness of SS3P's I 

12 Corrective action w+en the SSOPs have faled to prevent direct 
product contamlnatin or aoukeraton 

I 38. Establishment Grounds and Pest Con:rol 

13 Daly records document item 10 11 ana 12above 39. Establisnment Canstruction!Main:enance I 
Part 5 - Mzard  Analysis and Critical Control 40 Light 

Point (HACCP) Systems - Basic Requirements 
14 Developed a d ~rnplementeda wnt tm HACCP plan I 

41 Ventilation i 

15 Contents of the HACCP lis'the f m d  safety hazards 
al t icd conuol pants critical l~mits p c e d u r e s  mrrectwe a d ~ o n s  I 

42. Plumbing ana Sewage i 

16 Records documenting ~mpkmentat ion a i d  molitonng of the I 43 W a t a  Supply I 

hACCP plan 
-

17 The HACCPpIan is sgned anc dated by the respons~be 
establ~shment i n d ~ v d ~ a l  I 45. Equipment and Utensils 

Hazard AnalysG and Critical Control Point 
(HACCP) Systems -Ongoing Requirements I 46. Sanitav Operations 

18 Mon~bnngof HACCP plan 
47. Employee Hygiene 

19 Venficabon and vaioarion of hACCP plan 
48 Condemned Product Control I 

I 
20 Correct~ve actlcn written ~n -IACCP plan 

21 Reassessed adequacy of the H K C P  plan 
I 

Part F - Inspection Requirements I ~ 
22  Records docummt~ng h e  wr~tten r iACCP plan monitoriw of the 

cr~tical confral mints dates a o  t m e s  d s ~ e c i f cevent ocwrrerces 
49 Government Staffing 

Part C -Economic IVholesomeness 50. Daily lnspectim Coverage I 
23 Label~ng- Rcduct Stancards 

51 Enforcement 
24. Labding - N e !  Weights 

25 General Labe~lnq 

Part D -Sampling 
Generic E. coli Testing 34 Ante M o t e n  I n s p c t ~ o n  0 

27 Wr~tten Procedures 1 0  :5  Past Norten Inswct ion 0 

28 S a m ~ l e  ColBct~or'Analysis 0 
-

29 Records 0 
Part G - &her Reguiatory a e r s i g h t  Requirements 

Salmonella R r f o m n c e  Standards - Basic Requirements 



yote: A11 deficiencies noted during the pre\.iocs FSIS audit (-qpril 3lay. ZOO-?)had bren addressed 2nd 
corrected prior to this audit. 

There were no significmt findings to report after consideration of the nature. degree. and extent of all 
obsen-ations. 



-- 

-- 

-- 

Foreign Establishment Audit Checklist 

Place an X i7 the Audit  Resu l t s  b lock  indicate noncompl iance with requ i rements .  Use 0 if n o t  appl icable. 
Part A -San~tat ionStandard Operatrng Rocedures (SSOP) AK ' Part D - Continued AJOI+ 

Basic Requirements 
--

Res~l Economic Sampling :SQ ~ S U  

7 \Nr~t:en SSOF 33 Scheouled Samcle 

8 Records d o c m e n t n g  rnplernen!at~on 34. Speces Tes t~ng 

9 Sgned and dged SSCP by c r -s~ te  or overall authorl!y I 
-

San~tation Standard Operabng Procedures (SSOP) 
Part E -Other Requirements 

Onooina Reauirements 
10, Irnolernentation of SSOP's, includng rnonltoring of lmplernentat~on 

11 Malntenanceald evaluat~or of the effecbveness of SSOP's 37, Import I 

12 Correctiveactlon when the SSOPs have faied tc  prevent drect  
product contarn~natm or adukerat~on 

13 Daly rezords document iiem 10 11 and 12above 

Part B - Hazard Analysis and Critical Control 
Point (HACCP) Systems - Basic Requirements 

14 Developed a d molemented a wnttm HACCP plan 

15 Contents of tile HACCP l ~ s t  the fmd safety hazards 
l ~ m ~ t sa i t ~ c dcont-o Dants c r ~ t ~ c a l  pocedrres mrrectve actions 

16 Records doc~rnentmg ~mpkmentation and monltonng of the 
HACCP plan 

17 The HACCP plan is sgned and Gated by the responsible 
establishment indvdual  

Hazard AnalysG and Critical Control Point 
(HACCP) Systems -Ongoing Requirements 

18. Monlbnng of HACCP plan 

19 Venfcabor, and vaidat~on of HACCP plar, 

20 Correctwe actlon wr l t tm In HACCP plan 

21 Reassessed adequacy of the H K C P  plan 

22 R e c o m  docurnmt~ng b e  wr~tten r iACCP plan rnonltor~m of the 
crltica c o n t o  p ~ n t s  dates a d  tmes d spe31f1c event occurrerces 

Part C - Economic I Wholesomeness 

23 Labellng - Rcduct Stanaards 

24 Labei~ng- N e :  Weghts  

25 General Laoel~ng 

25 Fin Prod Sta?oardslBoneless (DefedslAQUPcrk Sk~nsh lo~s ture)  

Part D -Sampling 
Generic E. col i  Testing 

28 Sample Colkc:~on Analyss 

38 Establ~shrnent Gromds an3 ? s t  Control 

-

1 

I 

1 
! 
I 

I 

I 

I 

42. Plurnb~ng and Sewage 
I 

43 Water Supply 

44 Dress~ng RmrnslLavator~es I 

15 Equ~prnent and Utenslls 

:5 Sanitary Operations I 

17 Employee Hyglene I 

18 Condemned Product Control I 

Part F - lnspectkn Requirements 1 I 

1 
x .9. Governmen! Staffing 

,O.  3aily nsoec t ia l  Coverage 

I 
1 Enforcement 

I x 
2. Humane Handling 0 

4 Ante M o n m  I n s p x t ~ o n  I O 

5 Post M o w m  ~ n s z c t ~ o n  0 

0 
Part G - Other Regulatory Oversight Requirernents 

.-... 

Salmonella Performance Standards - Basic Requirernents ) E u c E a -  C o n m u - ~ t y  Drec:~ves 

I 



&.111deficiencies noted during :he prex ious FSIS audit (-April3 l a ~ - .2001)had been addresssd 2nd 
corrected prior to this audit. 

22 51 HA4CCPrecords documenting the calibration of process-monitoring instruments did not include 
the time the specific event occurs (9CFRpart 31 7.5  (b)). 



-- 
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Foreign Establishment Audit Checklist 
- - - A -

-,
, -.CL S r h A 3 - \ i l . ' E L \ >  L X L - 31 

Zxi-anenberg Food Grou? B.'i'. 
LVes:dorpiaan 2 5  - ---

5 tvL'.E 3 F  AL1C8TZZ S, 
8 i 01 PS.Railte 

Dr. Nader hlernzrian 

Place an X in the Aud i t  R e s u l t s  b lock  t o  indicate noncompliance wirh requirements.  Use  0 ~fn o t  applicable. 
Part A -Sanitahon Standard Operating Procedures (SSOP) AX i3; Part D - Conthued h d l '  

Basic Requirements Resdl Economic Sampling r s d : s  
-

7 Wr~:ten SSOP 33 Scneculec S a r a l e  

34 Speces Testing I 

9. Sgnec and daec S S 3 3  by n - s i t e  or overall autnorlty 

Sanitation Standard Operating Procedures (SSOP) 
Ongoing Requirements i -

Part E -Other Requirements I 
10, lmplementat~cnof SSOP's ~ncludhg monltor~ng of ~mplementation. 36 Export 

11 Ma~ntenanceand evaluation of the effecbveness of SSOP's. 

12. Correctiveacton when the SSOPs have faied to prevent direct 
~ D d u c tc o n t a r n ~ n a t ~ nor adukerat~on 

I 

38 Establishment Grounos and Pest Control 
I 

13. Daly records document oem 10, 11 and 12above. 
1 

Part B - Hazard Analysis and Critical Control 
Point (HACCP) Systems - Basic Requirements 

14 Developed a n d  ~mplementeda wnt tm HACCP pian 

15. Contents of the HACCP lhst the f w d  safety haaros ,  I 42 Piumb~ng and Sewage 
aiticai control ants critical limits, aocedlaes wrrecWe a d ~ o n s  

16 Records document~ng impbmentat~on and monltonng of the 43. Water Supply 

HACCP ~ l a n  
-

17 The HACCP plan IS sgned and azed by the responsible 
establishment ind~vdual  45. Equipment and Utens~is 

Hazard Analysis and Critical Control Point 
(HACCP) Systems -Ongoing Requirements I 46. Sani:at-y Operations 

:8 Monibnng of HACCP plan 
47 Employee Hygiene 

19 Venf~cabon and vaidation of HACCP plan 
48. Condemneo Product Control 

20. Correctwe act~on w r ~ t t m  in HACCP plan. I 

21 Reassessed aoequacy of the HPCCP pian. Part F - Inspection Requirements 
I I 

22 Records docummt~ng me written HACCP plan rwnltorlrg of the 
c r ~ t ~ c a lc o n t o  p m t s  Gates and tmes d sp&if~c even! occurrerces 

49. Government Staf f~ng 

Part C -Economic IMolesorneness 
! 

50 Dally Inspec t in  Coverage 
, 

23 Label~ng- Roduct Standa-ds I 
51 Enforcement 

25 General Label~ng x 52 Humane handling 0 

26 Fir Prod Stan$ardslBoneless (Defects'AQUD3-k S k n s h l o i s t ~ r e )  

Part D -Sampling 
Generic E. co l i  Testing i4 Ar te  M o r t m  Inspc t ion  0 

5 Post M o n m  nsp?ct~on 0 

28 Sample Colect~on Analys~s 1 0  

29 Recorcs 0 
Part G - Other Regulatory Oversight R e q u i ~ m e n t s  

Salmonella Performance Standards - Basic Requirements 



25 

Es:ablishenr SL-153-EEG Xcdir Daze: 05 0: 2005 PrncessU7g Cmirg Operation 

N o ~ s :Al! dsficienciss noled during the pre\ inus FSIS audit (-+pi1 l f a ~ .  200') had been addressed and 
corrected prior to this audit. 

There 71 ere t~ o stainlsss steel containers without proper identification in production area (9 CFR 
part 3 17): 
-one container I?-ith edible pork blood (in mixing stuffing room). 
-one container with edible pork sausages (finished products destined for reuork due to quality 
issues) was next to another container Lvith inedible pork sausages (finished products marked as 
category 3 material). 

6:  N4ME 3 F  AUDIT32 62 AUDIT3R SISNATJRE A N 2  DATE 
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Foreign Establishment Audit Checklist 
-, - - ,- ,=>,cL=-;,!E\- \At:: A \ :  Z h  2 4-3 - A - ? 

- , 3 - s - ' b ' E & -
C C - , - \ 2  4 

Dumeco AkpddoornB.1'. 05 ls'30:15 y,.:::.E;G 

Laan van Malkexchoten 7;. -333 57 5 lALv(E 2F A L 3  ; ^71$  - \ \ - ,  

-. 
C 

\ A " ' =" , - 2= :2u\-?v 

The \;ehcr;a-.2s 
-- - ~. 

-Y?E 2 C  ;s> -
A4peldoon - -

Dr. Sader Menx ian  ' 3 4 - S T E  4 2 C I T  , 33CUh'ENT AJC,; 

Place an X i n  t h e  Addit  R e s u l t s  b l ock  t o  indicate noncompl iance n i t h  requ i rements .  U s e  0 if n o t  appl icable. 

Part A -Sanitation Standard Operating Procedures (SSOP) 
Basic Requirements 

7 Written SSO? 

E Recoros cocumen:ng ,np lener ta !~on  

9 Signed anc aatec SSOP by m-site or overall authority 

Sanitation Standard Operating Procedures ( S O P )  
Ongoing Requirements 

10 Implementation of SSOP s includng monitoring of 1mp1ernen:ation 

11 Ma in te~anceand evaluation of the effecaveness of SSOP s 

12 Corrective ac!ionwhen the SSOPs have faied to prevent direct 
onduct  contaminatim or adukeration 

73 Daly records document Item 10 11 and 12above 

Part B - kiazard Analysisand Critical Controi 
Point (HACCP) Systems- Basic Requirements 

----. ---- - -.--

14 Develooed a d  implemented a wntt f f l  HACCP plan 

15 Contents of tqe hACCP list the f m d  safety hazards 
a i t t c i  c o n k  pants critical limits procedures mrrecbve adions 

16 Records documenting implementation and monitonng of the 
HACCP plan 

17 The HACCP plan IS sgned and dated by the responsible 
establishment inaivdual 

Hazard Analysis and  Critical Control Point 
(HACCP) terns - Ongoing Requirements 

18 Monibnng of  i A C C P  plan. 

79. Venf icabn and vaica:ion of HACCP plan. 

20 Corrective action written in HACCP plan. 

21 Reassessed adequacy of the H K C P  plan. 

22 R e c o r 6  documenting b e  writlen r iACCP plan m o n l t o r i ~of the 
critical conL-o p m t s  dates ma t m e s  d sptmfic event occurrexes 

Part C -Economic IbWolesomeness 

23  Labeling - Rcduat Standards 

24 Labding - Ne: Weights 

25 General Labenq 

26 Fin. ?rod StancardsiBoneless (Defects iAQUPak Sk~nshloisture) 

Part D -Sampling 
Generic E. coli Testing 

27  Wri!ten 3 roced~res  

28 Sample Colkction A-alvsis 

29 Recorcs 

Salmonella Performance Standards - Basic Requirements 

I 

I 

I 

I 

I-
I 

I 

X 


I 

I 

Part D - Continued AA: 

Economic Sampling Resu's 

33 Schedule3 Sanoie 

34 Speces Testing 

Part E -Other Requirements I 

37, Import 

38 Establishment Grounds and F a t  Con:rol 

39. Establishment Constr~ctionIMaintenance 1 

40 Light 

I 
41 Ventilation ~ 
42 Plumbing and Sewage I 

I 
43 Water Supply 

44 Dressiig R ~ m ~ i L a ~ t o r l e ~  I 
I 

45 Equipment and Utensils 

46 Sanitary Operations 1 

47 Employee nygiene 
-

18 Condemned Product Control 

Part F - Inspection Requirements 

49 Government Staffing 

50 Daily lnspect 'm Coverage 

51 Enforcement i X 

i2 Yumane Handii ig 

.3 Animal Identtfication 

,4 Ante Mortem Iis;ec:isn 

6 Dos: M o r t m  , n s p c t ~ o n  I 

Part G - Mher Regulatory b e r s ~ g h t  Requ~rements 

I 
5 E-rocear Comi,n ty Drec!ives 



Sote:  All deficiencies noted during the pre\ ious FSIS a - ~ d i t(April \fa?-. 2001)had been addressed and 
corrected prior to this audit. 

2215 1 HACCP records documenting the calibration of process-monitoring instruments did not include the 
time the specific event occurs (9CFRpart 317.5 (b)). 
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Foreign Establishment Audit Checklist 

Dr. S\;sderMeinaria2 x C ~ S ; T E A , = I - SO;LMLVT A L ~-
-

Place an X in t h e  Audit  Resu l ts  b l o c k  t o  indicate noncompl iance with requ i rements .  U s e  0 if n o t  applicable. 

Part A -Sanitation Standard O p m t i n g  Rocedures (SSOP) ~a! Part D - Continued AX 4 

Basic Requirements ? ~ S UI 

7 Wr~t ten  SSOF 

8 Records aocumentng ~n-plementat~on 

9 S~gnedanc dated SSOP by m-site or overall adhority 

Sanitation Standard Operabng Procedures (SSOP) 
IOngoing Requirements 

10 Impementat~onof SSOP s ~ n c l u o n ~monltorlng of ,mplementaton 
-

71 Ma~ntenanceandevaluation 3f the effecbveness o' SSOP s 

12 Coriect~ve ac:lon when the SSOPs have fated to prevent alrect 
proauct corr tam~nat in or adulteraton I 

13 Daly r s o r d s  document kern 10 11 and 12above 

Part B - Hazard Analysis and Critical Control 
Point (HACCR Systems - Basic Requirements 

14. Developed a d  mplemented a wr~tten HACCP plan 1 
15 Contents of the HACCP l ~ s t  the fmd safety hazards, 

crltlcri cont-o pants, critical limits, pocedrses, mrrecbve adions. 

16. Records documenting impbmentat~on and monitoring of the 
HACCP plan 

17 The HACCP plan IS sgned and daied by the respons~ble 
establ~shment mdivdual I 

Hazard Analysis and Critical Control Point 
(HACCP) Systems -Ongoing Requirements 

18 Mon~tonng o f  i A C C P  oian 1 

:9. Verif~cabonand vaidation of HACCP plan 

20. Corrective action written ~n HACC P plan. I 

21. Reassessed adequacy of the HACCP plan. 1 
22 R e c o m  d o c u m m t ~ ~ g  me written HACCP plan monltorlrrg of the 

c r ~ t ~ c a lconb-o p m t s ,  cates a d  tmes d speclflc event ocwrrerces 

Part C - Economic IMolesomeness 

23 Label~ng- Roduct S ta~dards  

24 Labding - N a  We!ghts 

25 General Labeiino 

26 Fin Prod Standan?s180ne~ess (DefedslAQL P a k  Sk~nsmOo~sture) 

Part D -Sampling 
Generic E. co l i  Testing 

27 W r ~ t t e iProcedures 

28 Samoie Colbct~on Analys~s 

29 Recorcs 

Salmonella Performance Standards - Basic Requirements 

Economic Sampling R S . . ~  

33 Scheduleo Sa-lc e 

34 Speces Testing 

Part E -Other Requirements 
1 1  I 

36 Export 

38 Establ~shment Grounds and Pest Control i 

I 
42 Plumbmg and Sewage 

43 W a t 6  Supply 

45. Equpment and Utensils 

46 San~taryOperations 

47 Employee t i yg~ene 
-- --..- - ---

:8 Condemned Product Control 

Part F - Inspection Requirements 
1 1  

19 Goveriment Staf f~ng 

50 Daily lnspec t~m Coverage ~ 
51 Enforcement 

52 Humane Handung 

i3 An~rnal l d e ~ t ~ f ~ c a t ~ o n  

14 Ante Mortem ins iec t~on 

.5 Post M c r t m  Inszection 

Part G - Other Regulatory Ovemght Requ~rements 

32 \/i-r:er Assurance 



Sore:  A411deficiencies noted during the prel-ious FSIS audit (April 3lq. 2003) had been addressed an3 
corrected prior to t h s  audit. 

There \--ere no significant findings to report after consideration of the nature. degree: and extent of all 
obsen-ations. 
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Foreign Establishment Audit Checklist 

Part A - San~tabon Standard Operating Procedures (SSOP) 
Basic Requirements 

7 a r t t e n  SSOP 

8 Records docurnei tng mplernentaaon 

9 Sgned and daed SSOP by w-si te or overall autncrlty 
-. 

Sanitation Standard Operating Procedures(SS0P) 
Ongoing Requirements 

10 lrnplernentat~onof SSOP s ~ncludmg m o n ~ t o r ~ n g  of ~mplernen;at~oi 

11 Maintenanceand evaluat~on of the effechveness 0' SSOP s 

12 Correct~veactton when the SSGPs have faled to prevent d17ect 
product contamlnat~cn or adukerat~on 

13 Da iy  records d o c m e n t  19rn 10 11 and 12 above 

Part B - k z a r d  Analysis and Critical Control 
Point (HACCP) Systems - Basic Requirements 

14 Developed m d  ~mplemented a wnt tm hA C C P  plan 

15 Corxents of tne HACCP I ~ s t  the fmd safety hazards 
crltlcd conb-0 pants crltlcal llmits pocedures mrrecbve a d ~ o n s  

16 Records document~ng ~mpkmenta t~on and rnonltonng of the 
HACCP plan 

17. The HACCPpIan is sgned and dated by the responsible 
establishment indivdual 

Hazard Analysis and Critical Control Point 
(HACCP) Systems -Ongoing Requirements 

18. M o n ~ b n n g  of M C C P  plan. 

19 Venf~cabon a i d  vaidat~on of -IACCP plan 

20 Corrective actlon wr l t tm In HACCP plan 

21 Reassessed aaequacy of the YACCP plan 

22 R e c o r 5  docummt~ng the written n A C C P  plan man~tcrlrrj of the 
cr l t~calcontrol p m t s  dates a d  tmes d: s p e c f ~ cevent occurrerces 

Part C -Economic IMolesomeness 

23 LaDeIlng - Roduct Stanaaros 

24. Laod~ng- N a  Weights 

25. General i a b e ~ ~ n g  

AS* Part D - Conthued AL : 

RS, Economic Sampling ?ESL .S 

33 S c k e o ~ e d  Sample 

35 i i e s ~ d u e  

Part E -Other Requirements 

37, Import ! 
I 

38 Establ~shment Grouids ana Pest Control 
I 

39 Establ~shment C ~ n S t ~ c t l ~ n l M a l l t e n a n C e  X 

40 Llgnt I 

42 Plum b ~ n g  and Sewage ~ 
43. Water Supply 1 

44. Dressing R m m s i L a ~ t o r i e s  I 
45. Equ~pmentand Utenslls 

45 Sanitary Operations 

( 

I 

-
47 Employee Hyg~ene 

48 Condemneo Product Control 

1 Part F - Inspection Requirements 
-

I x 49 Government Staff~ng 
1 

53 3aily Inspect in Coverage 

26 Fin Prod Standards/Soneless (Defeds IAQVPak Sk~ns/Mo~sture) 53 An~mal  laent~ f~cat~on 0 

Part D -Sampling 
0
Generic E. col i  Testing 54 Ante M o c m  l n s p c t ~ o n  

27 Written Procedures 0 55 Pos' Mortar l n s p c t ~ o n  0 

-. Sample CoIkct~on:Analys!s 78  0 
Part G - Other Regulatory Overs~ght R e q u r ~ m e n t s  

29. Records 0 

Salmonella P e r f o m n c e  Standards - Basic Requirements 

I 



- -- 

llaintenance of o~ srhead strucrxes abol-2 exposed product equipment (injecting and tumbling 
machines) in curing room had been neglected uith loose and flaking paint and numerous holes in 
ceiling in es-idence (9CFR part 31 6.3). 

Esiablishment HACCP records did not document all four parts of the corrective actions (especially 
measures to prel-ent recurrence) taken in response to a dex-iation from a critical limit (9CFR part 
31 7.3(a) & (c)) .  

E l  NAME 9 F  ALi3jT33 62 AUDIT07 SIOYATURE AY 3 DATE 
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-- 

- - - -- 

-- 

Foreign Establishment Audit Checklist 

-.n ;  -.I - r , r <  >1_.:s:.SEG .ne x~~h.er:mdsKoel-en 17rkshuis ,>. 3~~-I--

Lin~eloITrieshcis B.V. 5 \L~:E 3 F  A J ~ - ~ ? S )  
--

-V= 2; ~ 1 ~ 2 , -

Albert Schveitzer Street 25 - -

?13 1 PG Lichtenvoorde Dr. Xader Memarian C \ - S I - E , & ~ Z , :  ;OCJ-~~E\T A,;T 
-~ --

-- -. 

Place an X in the Audi t  Resul ts  b lock  t o  indicate noncompl iance with requ i rements .  Use 0 if n o t  applicable. 

Part A -Sanitation Standard Operating Procedures (SSOP) A X I ~  Part D - Continued LZI: 

'SBasic Requirements R S L "  Economic Sampling R ~ S U  

7 Written SSOP 33 Scqeduled Sanole n 
-

8 Records o o c u i e n t n g  implementation 34 Speces Tes:iig 0 
-

9 Signed and dated 5 5 0 3  by m-site or overall adhority 35 Resiaue 0 
- .-

Sanitation Standard Operating Procedures (SSOP) 1 Part E - Other Requirements 1 
Ongoing Requirements -

1 0  lmolementa:ionof SSOP s incluona ~ o n t o r i n o  of implementation 36 Export ~ 
11 Maintenance and evalbation of the effechveness of SSOP s 37 Import 

;2 Coriective actlon when the SSOPs have faled to prevent direc: 
I 

38 Establishment Gromds a r d  Pest Contn l  
pnduc t  contaminatim or aoulteration 

I 

1 3  Daly rssords document item 10 11 and 12above I 39 Estabhshmeit ConsrructionlMaintenance 

40 ~ i g h tPart B - Hazard Analysis and Crit~cal Control 
I 

Point (HACCP) Systems - Basic Requirements I41 Ventiiation 
14 Developed wd implemented a wnt tm HACCP plan 1 

:5 Contents of the HACCP list the f a d  safety hazards 42 Plumbmg and Sewage 
criticd control pants cr~tical limits pocedues mrrecbve adions ~ I 

16 .  Records documenting impkmentation and monitonng of the 
43 Watm S u p ~ l y  

HACCP plan. 
44 Dressing R m m s l L a ~ t o r ~ e s  

17 The HACCP plan IS sgned and dateo by the responsible 
establ~shmen: indivijual. 45 Equipment and Utensils I 
Hazard Analysis and Critical Control Point 
(HACCP) Systems -Ongoing Requirements ~ 46 Sanitary Operations 

18. Monibring of W C C P  plan. 17 Employee Hyglene 

I1 9  Venficabon and vaidation of HACCP plar I 

20 Corrective action w-itten in HACCP plan 

21 Reassessed adequacy of the riACCP plan 1 
22 Recorck aocurnmt'ng ~e written HACCP plan, monitorlg of the 

critlcal conL-01 Foints c a e s  m a  tmes d specific event ocwr remes 

Part C - Economic / ~ o l e s o m e n e s s  

23 Labeling - Roduc: Standards 

24 Labeling - h'et Weights 

25 General Labeling 

25 Fin l r o a  StanoadslBoneless (Defees~AQUPcrk Skinshlo s t ~ r e )  

Part D -Sampling 
Generic E. col i  Testing 

27 Written Procedures 

28 Sample Colkction:hnalysis 

25 Records 

18 Condemned Product Control 

Part F - Inspection Requirements ~l
I 

:9 Government Staffing 

j0 Daily lnspect im Coverage ! 

j l .  Enforcement 
-

,2 Humane handling 0 


13 Animal Identification 0 

,4 Ante Mor ta r  Inspection 0 

0 


0 

Part G - Other Regulatory Overslght Requlrernents 

0 


Salmonella Performance Standards - Basic Requirements 

7 M c r : ~ l )Rev  eu. 



There ere no significant findings to r ~ p o nafter consideration of he nature. degree. and extent of all 
obsen ations. 

~ -- -. . . . . - ~ - - ~ -

El. NAME OF ALIDITO? E2 ALiDiTOR SlENATU2E AND DATE 
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Part A - Sanitafion Standard Operating Procedures (SSOP) ~ u d: Part D - Continued A U ~ I  

Basic Requkements R e s ~ l !  Economc Sampling 
- -

? ~ S L I ' S  

7 Written SSOP 33 S c l e c ~ l e cS a n ~ l e  n 

8. Records aocumenrng ircpiementatlon. 34 Speces T e s t ~ n g  

9 S~gned ana dated SSO' by cr-site or overall authority 

Sanitation Standard Operating Procedures (SSOP) 
Ongoing Requirements -

Part E - Other Requirements 

10 Implementatlor of SSOP s lncluang rnonltoring of implementatlon 36 Export 

11 Ma~ntenanceand evalkation of the effecbveness of SSOP s 
I 

37 Import I 

12 Corrective a m o n  when the SSOPs have faied ro prevent direct 
product contarn~natim or adukeraton 

38. Establishment Gromds and P s t  Control 
! 

I 

13 Daly records document Item 10 li and 12above 39 Establishment Cons:ruc:ior,'Manienance 

Part B - Hazard Analysis and Critical Control 
Point (HACCP) Systems - Basic Requirements 

14. Deveiooed a d  imolemented a written HACCP plan 

15 Contents of the HACCP l ~ s t  the f m d  safety h ~ a r d s  42. Plumbing and Sewage I 
u i t i c i  c o n h  pants cr~tlcal llmlts mocedues mrrecbve actions 

16. Records documenting m?pk?mentation and monitonng of the I 
43 Water Suopiy 

HACCP olan 
44 Dressing Rmms/Lamtor ies I 

17. The HACCPplan is sgned and dzied by the responsibie 
establishment ind~vdual. 4 5  Equipment and Utensils 

Hazard Analysis and Critical Control Point 
(HACCP) Systems -Ongoing Requirernents ! 46. Sanitary Operations I 

18 Monibnng of HACCP plan. 
47. Employee nyglene 

.--- .. -.- ---- .-
19 Verificabon and vaidation of HACCP plan. I 

18. Condemned Product Control 

20 Corec t~ve ac! on writtm In hACCP plan 

21 Reassessed adequacy of the HACCP plan. Part F - lnspectkn Requirements 
I1 

-

22 Records aocu-nfflt~ng me written HACCP plan, monlronrr; of the 
cr i t~cal  conb-oi p n t s  dales and tmes d specii~c event ocmrrerces 

:9 Government Staffing 

Part C - Economic 1 Vholesomeness I 50 3aily lnspect im Coverage 
I 

23 Labeling - Rcduct Standards I 
51 Enforcement 

25 General Labellno 
;2 Humane Handi~ng 0 

.-

26 i ~ n .Prod StanaanJs/Boneless (Defe&:AQLrPcrk Sicinshloisture) ,3 An,rna ldent~f~cat ion 

Part D -Sampling 
Generic E. co l i  Testing r4 Ante Mortem lnszsct~on 0 

-

27 W r ~ t t e r  Procedures 0 &. Post M o - t m  Instect~on 0 
-

29 Records 0 
Part G - Other Regulatory h e r s i g h t  K e q u i ~ m e n t s  

Salmonella Performance Standards - Basic Requirements 

30 Czrrect ue kc :  o w  0 



There 1%erz no significant findings to report after considsra~ion of the nature. degree. m d  extent of ail 
obsen arions. 



US. Department of Agriculture 
Mrs. Sally White, Director 
Food Safety and Inspection Service 
Office of lnternational Affairs 
lnternational Equivalence Staff 
Washington, D.C. 20250 

Your letter of your reference our reference date 

August 18,2005 VD 05.3021/IH October 25, 20005 
re: extension no. enclowres 

Draft Final Audit Report +3170 3785435 

Dear Mrs. White, 

Thank you for providing us with the opportunity to review the draft Final Audit Report of 
the on-site audit of the Netherlands meat inspection system, which took place from May 
25 through June 23, 2005. 

The audit was a routine annual audit and included visits to  10 of the 13 establishments 
certified for exportation to  the United States. I was pleased to note that in general the 
findings of the auditors were quite positive. A few remarks were made by the auditors, as 
noted in  the report, which I all agree with. In all cases the required corrective action was 
promptly taken and documented. 

I, therefore, have no further comments to the report. I would like to draw your attention 
to the fact that as of January I,2006, the names of the two delivery units of the VWA wil l  
cease to exist. The KvW and the RVV wil l  be merged into one organisation and will both 

Min is t ry  o f  Agricul ture, 

Na tu re  and Food Qualt ty 

Food Qual i ty  and An imal  

Health 

In ternat iona l  Affalrs 

Bezl;idenhoutseweg 73 

1 
!

I
I 

operate under the single name of the Food and Consumer Product Safety Authority (VWA). 

Sincerely yours, 

Postal  Address: P.O. Box  

20401 
Ii CHIEF VETERINARY OFFICER, 

2500 EK THE HAGUE 

I r ~ e p h u n e ,070.378 j43 j  

Fax :  070-3786134 

l 'e legram Address: i andv i s  

'.mvw.rn:nlnv.r! 

dr. P.W. de Leeuv~ 

I Cc: 

i VWA, Bettine Murlat 
PVE, Cerke Corstiaensen 
LNV-raad, Wim Tacken 
DG-Sanco, Lorenzo Terzi 
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